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I. Basis of the report 
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Re Item V 

Reasoned statement with regard to novelty, inventive step or industrial applicability; 
citations and explanations supporting such statement 

Reference is made to the following document: 

D1: US-A-55 12290 

1 . The subject-matter of claims 1-1 0 is new in regard of the available prior art. 

2. The document D1 Is regarded as being the closest prior art to the subject-matter of 
claim 9, and discloses a process for the preparation of a stable powder composition 
containing 2-acetyl-1-pyrroline (2AP) Incorporated in a maltodextrin/gum arabic matrix (see 
col.6 example 6). 

The process comprises the following steps: 

(I) providing an aqueous solution containing 2AP and IN HCI, 

(ii) adding an aqueous solution containing NaOH, maltodextrin (a binder) and gum arabic 
(a binder) to the solution, 

(ill) freeze drying the mixture, whereby a white powder is obtained. 

The subject-matter of claim 1 therefore differs from D1 in that 

1) an emulsifier is present, 

2) 2AP is dissolved in an ethanollc solution (Instead of an aqueous solution), 

3) the solution is additionally homogenized for a period of 3-5 minutes. 

The problem to be solved by the present invention may be regarded as how to produce a 
basmati rice-flavour which is stable and easily disperible in food products. 

The solution proposed by the applicant can therefore be seen as an alternative process to 
D1. 

Although the technical advantages of the features 1)-3) in claim 1 cannot be cleariy seen, 
there is no hint in D1 to introduce these features. 
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Claim 1 is therefore considered as Inventive. Claims 2-10 are dependent on claim 1 and 
are also inventive. 
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Claims 



1. An improved process for the stabilization of a-ace^-l-pyrroHne. a basmati 
aroma produdna principle, the said process comprising steps oft 

a) dissolving a binder In water containing few drops of an emulsffier, 

b) adding an ethanol solution of 2-acetyl-1-pyrrt)Ilne to step (a) solution, 

c) honrjogenizing step (b) solution for a time period of 3 to 5 minutes, and 

d) drying the homogenized solution of step (c) to obtain the stabilized 
flavor 2-acetyl-l-pyrfoHne in a dispersible dry powder form. 

2, The process of daim 1. wherein In step (a), the binder used is from a 
vegetable source. 

3, The process of claim 2, wherein the binder used is selected from a group 
consisting of gum acacia,.starch or mixtures thereof. " 

4. The process of claim 1. wherein the ratio of.2-acetyH-pyrro«ne and the 
binder used Is in the ratio of 0.1 to 1 .0: 2000. 

6. The process of daim 1, wherein in step (a), the. emulslRer used is selected 
from a group consisting of Tween 80, TWeen 60 end more preferably Tween 
60. 

6. The process of daim 1. wherein 2- acetyMisynroBne used is prepared by 
adopting known methods. 

7. A process of claim 1. wherein in step (d) the drying is performed by vacuum 
shelf drying or spray drying. 

8. A process of claim 7, wherein vacuum shelf drying Is perfomied at reduced 
. pressure of 24" and at a temperature in the range of SO** - 60' C. 

0. h process of claim 7. wherein spray drying. Is carried by using a feed rate of 
80 ml/min. with an Inlet air temperature of 140- C and outlet temperature of 
80^ C. 

10.A process of claim 1. wherein the stabilized flavor obtained is used for 
flavouring rice and related products. 
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